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4 THE IOWA HOMEMAKER 
Does Your Education Stop When You See a French 
Menu Card? 
THE STORY is told of a business man 
who sat down in a first class res-
taurant, and because he had forgotten 
his glasses, asked the waiter to read 
the menu. The waiter apologetically re-
plied that he couldn't read French either. 
That is just the case with many of us. 
Did you ever look at a menu card that 
made you wonder what you were going 
to get to . eat? And then when you 
did get it, did you think that you had 
been "jipped ?" 
Well known staples, sold by the gro-
cer, masquerade under French names 
to justify an enormous advance in price 
when they appear on bills of fare. Yet 
the victim of such practices falls repeat-
edly. Many have been the "embarrass-
ing moments" suffered by American in-
nocents unschooled in French. A story 
is told of an American lady at a French 
hotel who once astonished and amused 
a party of her country people by trans-
lating the dish "Ris de Veau a Ia Fin-
ancier" to "The Smile of a Calf at the 
Banker's Wife." 
It is a strange fact that hotels, res-
tam·ants, and authors of cook books 
seems to be obsessed with a desire 
to burden the public with messages 
which require translation by an inter-
preter (if you have not already mastered 
the French language yourself). Yet the 
endless stream of consumers tolerates 
such a practice and is eager for inform-
ation which will enlighten its hazy ideas 
upon the subject. For these people and 
this reason this article is written. 
It is due to the prestige of the French 
restaurants that French long ago be-
came the culinary world language. 
Travel where you may, in all the prin-
cipal cities of the world, at the leading 
restaurants, you will find the menu in 
French, and in case of a course dinner, 
the viands offered in the order prescribed 
by French gourmets. 
. After the Franco-Prussian war, chau-
vinistic attempts were made in Ger-
many to banish French words from the 
bill of fare. These attempts were in 
vain, for in some cases the ludicrous re-
sult was that Germans who recognized 
a dish under its French name had not 
the remotest idea what it was when 
translated into their own language. 
Like the Italian "piano," "diminuendo," 
and other musical expression marks, 
French gastromic terms have become 
parts of a universal language, which 
serves as a constant reminder of the 
most important contribution made by the 
great French nation to modern civiliza-
tion-the gradual substitution every-
where of refined methods of preparing 
food in place of the barbarous mediaeval 
ones prevalent until two centuries ago. 
Since the descriptive terms used in 
French cookery are now so commonly 
introduced itno culinary and other treat-
ises, a condensed glossary of them can 
hardly fail to prove practically useful 
here: 
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·A Ia (pronounced ah lah) or au (oh) or 
aux (oh-To or with. 
A Ia creole-Something with tomatoes. 
A Ia mode de-After the style of, or in 
the present fashion. 
Andalouse (A !')-Spanish style. 
Artichaut-Artichoke. 
Asperges-Asparagus. 
Au -gratin-Baked with grated cheese and 
crumbs. 
Au jus-Meat baked with natural juice 
or gravy. 
Au naturel-Cooked plainly and simply. 
Aux cressons-With cress. 
Bechamel (bayshamel)-French white 
sauce, made of white meat stock and 
cream, thickened like any white sauce. 
Biftek-Beefsteak. 
Bisque-A name given to certain soups 
usually made with shellfish. 
Blanc-A white broth or gravy. 
Blanc mange- A cornstarch dessert set 
in a mold. 
Blanche-This means various things in 
cookery. Strong or old vegetables are 
cooked a few minutes· in boiling wa-
ter to freshen or remove bitter taste. 
If young vegetables are blanched they 
are barely scalded. Rice is scalded 
before cooking it in milk and this is 
called blanching. It may mean par-
boiling. Calf's brains and sweet· 
breads are blanched or par-boiled by 
putting on the fire in cold water, 
bringing that water to a boil, and 
then boiling them for five minutes. 
Almonds and pistachios are blanched 
in a similar way but for the purpose 
of removing the skins. 
Blanquette-A stew with a white sauce 
thickened with yolk of egg. 
Boeuf a Ia jardiniere-Braised beef with 
vegetables. 
Boeuf braise-Braised beef. 
Boeuf roti-Roast beef. 
Bombe glacee-A mold of ice cream 
filled with a different kind of ice 
cream or water ice. 
Bouilli (pronounced boo-lee)-B o i I e d 
beef. 
Bouillon-A plain, clear soup. Unclari-
fied beef broth. 
Bourgeoise (a la)-ln family style. 
Braise or braising-A slow cooking pro-
cess. Meat cooked in a closely covered 
stew pan to prevent evaporation, so 
that the meat thus cooked retains not 
only its own juices, but also those of 
the articles added for flavoring. 
Brioche-A light sort of cake. 
Cacao-Cocoa. 
Cafee-Coffee. 
Cafe au lait-Coffee with milk. 
Cafe noir~Strong black coffee. 
Canapes-An appetizer served on a thin 
and narrow slice of bread, half a tiny 
sandwich. The bread is usually toast-
ed on one side. 
Canard-Duck. 
Caramel- Burnt sugar, for coloring soups. 
Casserole-A form of rice or macaroni 
filled with minced meat, game puree, 
etc. 
Caviar-Salted roe of sturgeon (fish eggs) 
Celeri-Celery. 
Charlotte Russe-A sweet dish made of 
a casing of bread or cake, the inside 
filled with cream or fruit. 
Chartreuse-Various kinds of fruit, ve-
getables, or game molded in goblet 
shape. 
Chaud-Hot. 
Chef de cuisine-Head cook. 
Chocolat- Chocolate. 
Compote-Fruit stewed in syrup so as 
to retain its shape. 
Concombre-Cucumber. 
Consomme~Clear strong gravy soup. The 
clarified liquor in which meat or poul· 
try has been boiled. 
Cotelletes-Cutlets or chops. 
Cotellette de mouton-Mutton chops. 
Creme-Cream. 
Croquettes and Rissoles-Small, light en-
trees, prepared with minced meat, 
made into shapes and fried. 
Croutons-Pieces of bread fried in but-
ter. Tiny dice are used for ga!"nishing 
soups; small triangles, etc., for garnish-
ing hashes, stews, etc. 
Demi-tasse-Literally "half cup." Used 
to signify a small cup of black cof-
fee served at the close of a luncheon 
or dinner. 
Diable-Deviled; applied to dishes with 
sharp and hot seasoning. 
Eclair-A French pastry filled with 
cream. 
En cocotte-A form of rice or macaroni 
filled with minced meat, puree, etc. 
Entree-A course of dishes or corner 
dish for the first course. 
Escalope-Thin, round steaks of veal. 
Espagnoia-Spanish style; a rich brown 
sauce. 
Farce-Force meat or stuffing. 
Farcie-Stuffed. 
Filet-The under cut of a loin of beef, 
mutton, veal, pork or game. 
F.ondu-Melted. 
Fondue-A preparation of melted cheese. 
Fraises-Stra wherries. 
Francaise (A !a) - French style. 
Frappe- Semi-frozen. 
Fricassee- A white stew of chicken or 
veal. 
Frit- Fried in butter or dripping. 
Fro mage-Cheese. 
Gateau-A round, flat cake, generally 
decorated. 
Gelee-Jelly. 
Gibier-Game. 
Glace-Frozen. 
Glace-A term employed promiscuously, 
but simply meaning a shining, glazed 
surface, whether a cake iced or a ham 
glazed. 
Goulasch-Finely sliced beef or veal 
stew, highly seasoned; a Hungarian dish. 
Gras-Rich gravy, made from meat. 
Grille-Broiled. 
Gumbo- American term for okra soup or 
other preparation from okra. 
Haricots verts-Small green string beans. 
Hollandaise-Dutch style; also the name 
of a rich white sauce. 
Hors-d'oeuvre-Appetizers. Dainty rel-
ishes, served cold before the soup. 
Huitres-Oysters. 
Italienne-Italian style. 
Jam bon-Ham. 
' 
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Jardiniere-Mixed vegetables. 
Julienne-A clear vegetable soup, 
Ju&-Juice; broth; gravy. 
Kari-Curry. 
Kohl-rabi-A variety of cabbage; a tur-
nip shaped vegetable. 
Laitue-Lettuce. 
Legumes-Vegetables. 
Macedoine-A mixture of several kinds 
of vegetables. 
Maitre d'Hotel (a la)-Hotel steward's 
fashion. Also the name of a flavoring 
butter, mixe~ with chopped parsley 
and seasoned with lemon juice, pepper 
and salt. 
Marrons- Chestnuts 
Meringue-Sugar and white of egg beaten 
in sauce. 
Mousse-A light ice cream. 
Mouton-Mutton. 
Naturel-Plain, simple. 
Neufchatel-A soft kind of Swiss cheese. 
Oeufs farci&-Stuffed eggs. 
Oeufs poche-Poached eggs. 
Omelette aux champignons- Omelet with 
mushrooms. 
Panache-Anything mixed with two or 
more kinds of vegetables, fruits, etc., 
also cream. 
Paprika-Hungarian red pepper. 
Parfait-Perfect. 
Parmesan-An I'l.alian cheese. 
Parisienne (a la) - In Parisian style. 
Pate-Paste, patty. 
Patisserie-Pastry. 
Peche-Peach. 
Perche-Perch. 
Petits pois- Small green peas. 
Poisson&-Fish. 
Potage- Soup, broth or liquor. 
Potpourri-A stew of various kinds of 
meats and spices. 
Poulet-Chicken. 
Puree- Ingredients rubbed thru a sieve. 
Ragout-A thick, highly seasoned stew. 
Releves-Removes (the roasts or prin-
cipal dishes). 
Ris de veau- Sweetbreads. 
Rissol es- Minced fish or meat rolled in 
thin pastry and fried. 
April Showers -
Roti-Roast. 
Saute- To fry quickly over a sharp fire 
with just enough oil or butter to pre-
vent sticking. 
Souffle-Literally "puffed up." A very 
light baked or steamed pudding or ome-
let. 
.Souffle Glace-A very light, sweet cream 
mixture, iced and served in cases. 
Tartare-A cold sauce, made of yolks of 
eggs, oil, mustard, · capers, gherkins, 
etc.; served with fried fish or cold 
meats. 
Tarte-Pie. 
Tarte aux pommes- Apple pie. 
Tendrons- Gristles of veal, etc. 
Timbale- A kind of crusted hash baked 
in a mold. 
Tourte-A tart. 
Tutti-frutti- A mixture of various kinds 
of fruits or cooked vegetables. 
Venaison- Venison. 
Vol-au-vent- A light, round puff-paste 
crust, filled with delicately flavored 
ragouts of chicken, sweetbread, etc. 
By ADA HAYDEN, Assistant Professor of Botany 
APRIL showers once brought forth May flowers, but all the King's horses 
and all the King's men cannot bring 
forth wild spring flowers again, if the 
persistent gatherers of wild flowers 
leave not some little vestige of life where-
by the plant may live again. Shall 
spring flowers live only in verse, or on 
hats, for the children in the land where 
the tall corn grows? Shall there be no 
more woodland nor prairie, only cow 
pastures and cornfields? Must flowers 
be sought only in encyclopaedias and 
in curios, or in flower gardens of wilder 
collectors? 
When in distant times, the sunlight 
first fell upon the earth emerged from 
the wprld sea, no spring flowers blos-
somed. As the waves splashed upon the 
shore some small simple plants finally 
crept up the rocks and established them-
selves in the damp air on their surfaces 
gradually scaling off the rock particles 
among which some of the plants became 
buried. These accumulated soil particles 
were fine soil food and after only sever-
al hundred thousand years did plants 
of greater stature rise so high into the 
air that they needed roots anchored in 
this newly made earth to absorb the 
water food of the soil and vessels to 
carry the food to the remote aerial 
parts of the plant. 
But there was not yet enough earth for 
the many plants crowded in the meager, 
plant-made soil on the rocks. About this 
time a great sliding field of ice came 
slowly slipping from the arctic regions, 
breaking off the crags, rolling boulders 
as pebbles before it, grinding fine, as 
flour, tons, acres and square miles of 
rock into earth. Then years after this 
great white blanket had ll).elted away 
hosts of fern plants gradually covered 
the earth. 
Again the earth sank back into the sea 
for several thousand years and all that 
remained of the forest when the earth 
rose again was the semi-preserved vege-
tation known as coal, partly covered with 
' layer!! of sandy sediment from the sea. 
Trilliums-1Hleralds of Spring. 
Five times the great ice plows cultivated 
the earth, spreading the fine soil made 
from solid rocks, and plants flourished. 
Now there was seemingly enough soil 
to last to the end of the world and it lay 
for a long time undisturbed while 
throngs of plants, after great struggles, 
came to live sucessfully together and the 
vast prairie came to be on the rolling 
ice travelled plains of Iowa. Bordered 
only along the avenues of water by 
bands of forest stand the vast stretches 
of tall shining grass trembling in the 
sunlight or tossed by the breezes into 
billowy waves, gorgeous as the season 
progresses with its pageant of brilliant 
hued flowers. Then came the plowman 
and these little communistic bits of beau-
ty, the handiwork of a thousand years, 
were folded away to return only as corn 
and dollars. 
Few but the farmboy and the meadow 
lark know where the swamp now ling-
ers, where the marigolds glitter in the 
marsh, where the redbrown knoll, fanned 
by the winds of March turns pale laven-
der as the Pasque flowers wake in the 
spring. Then as the splashing drops of 
April have carried the fragrance of these 
March flowers far, th e grassy slope as a 
magic carpet is blue with violets. In June 
the Scarlet Lily, as torches, light the 
slope, the Blazing Star marks the zenith 
of July as Sunflowers and Goldenrods 
herald the climax of the summer and 
the Azure Gentian, like pools of sky drop-
ped down, gleam in the warm October 
haze. So passed thru the summer, the 
panorama primeval, which th e flowers of 
spring had ushered in, and the children 
played among the flowers. 
But the Goddess of Agriculture has 
banished the prairie and over it spread 
green fields of shimmering, rustling, yel-
low tasseled corn, acres of tawny, oat 
shocks and ragweed covered pastures. 
Even yet in the nearby wood which her 
realm has not fully enveloped, one may 
still find the birth of spring celebrated 
by the flowers. 
Follow the bluebird. As he sings in 
the late days of March from the earth 
spring flocks of white Trilliums on the 
brown bare wooded hills and the breezes 
rustling on, bear the news to the few 
rusty hills where thE! lavender Pasque 
flowers nestle in the dry resting grass, 
while the buzzing, humming bees take 
their fill. Easter time is here. Now 
all the plants may come. From the red-
dish Liverwort leaves flattened by the 
winter snow, rise the slender fragrant 
flowers of the blue Hepatica and her sis-
ters, lavender, pink and white soon dress 
the woodland hills in a soft and gauzy 
film, tossing lightly to and fro, made of 
fragrance, or of light, it is hard to tell . 
Gone Hepatica, then Bloodroot, sturdy, 
rigid, on its pink stem presses upward 
like white bubbles; its tight petals at 
the touch of magic sunlight open wide 
above the fan-like folded, pale-green 
leaves, and standing upright , rigid, brit-
tle, wait a day; then floating skyward 
skim upon the breeze. Now Spring Beau-
(Continued on page 18) 
